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ABSTRACT 
 
The apparent digestibility coefficients of three protein levels of reference diets (without fish meal) and 
test diets (with fish meal) were estimated for Labeo rohita. Three test diets (test diet-I, test diet-II and test 
diet-III) and three reference diets (reference diet-I, reference diet-II and reference diet-III) having 28, 30 
and 32% protein levels were prepared. Chromic oxide was used as an internal marker in the experimental 
diets for the evaluation of digestibility of protein levels. The differences in apparent digestibility for dry 
matter, crude protein, crude fat and gross energy of reference and test diets were highly significant 
(P<0.01). The apparent digestibility coefficients (ADCs) of dry matter were 32.10 ± 0.30 and 35.30 ± 
0.30% for reference and test diets -III. The ADCs of crude protein and crude fat were 77.92 ± 0.10, 69.23 ± 
0.06 and 75.77 ± 0.05, 70.40 ± 0.22% for reference and test diets-III, respectively. The values of ADCs of 
gross energy were maximum for reference diet-III (52.28 ± 0.25%) and test diet-III (48.65 ± 0.78%). The 
ADCs of dry matter were 19.80 ± 1.40 and 18.15 ± 0.05% for reference and test diet-I. The ADCs of crude 
protein and crude fat were 73.93 ± 0.05, 68.43 ± 1.58 and 59.49 ± 1.13, 57.02 ± 2.42% for reference and 
test diet-I respectively. The ADCs values of gross energy were for reference diet-I (42.43 ± 0.36%) and test 
diet-I (39.09 ± 1.35%).  The better ADCs for dry matter, crude protein, crude fat and gross energy were at 
32% protein level. 
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INTRODUCTION 
 
Fish nutrition has improved dramatically in recent 
years with the development of balanced commercial 
diets. Nutrition involves the ingestion, digestion, 
absorption and transport of various nutrients throughout 
the body where the nutrients in food are converted into 
body tissues and utilized for various activities. 
The rapid expansion of aquaculture, along with 
improvements in fish culture techniques, has increased 
the demand for fish feeds, which mainly depend on fish 
meal and fish oil as the major dietary components due 
to their ideal nutritional quality. Fish meal provides 
essential amino acids such as lysine and methionine 
which are deficient in plant sources. Fish oil is a good 
source of eicosapentaenoic acid (EPA) and 
docosahexaenoic acid (DHA), which are not found in 
plant oils (Watanabe, 2002). However, due to 
increasing demand, high cost and uncertain availability, 
investigations have been carried out to partially or 
completely replace the fish meal in fish diets by plant 
proteins (Nengas et al., 1995; Webster et al., 1995; 
Boonyaratpalin  et al., 1998). Several experiments 
conducted with channel catfish in ponds have revealed 
that diets containing 28 to 32% crude proteins primarily 
from soybean meal provide growth equivalent to diets 
containing some animal protein, such as fish meal, meat 
meal and bone meal (Robinson et al., 2000) but the 
information regarding the effect of dietary protein 
levels with and without fish meal on the digestibility of 
Labeo rohita is lacking. The apparent digestibility 
coefficients of different dietary protein levels of 
reference diets without fish meal and test diets with fish 
meal for Laboe rohita have been described in the 
present paper.  
 
MATERIALS AND METHODS 
 
The present study was carried out for the 
evaluation of apparent digestibility coefficients (ADCs) 
of different dietary protein levels of reference and test 
diets for Labeo rohita. The experiment was conducted 
in Fish Nutrition Laboratory, Department of Zoology 
and Fisheries, University of Agriculture, Faisalabad, 
Pakistan during March-April 2006. The experiment was 
run for eight weeks. 
 
Experimental fish 
Two hundred Labeo rohita fingerlings were 
purchased from the Government Fish Seed Hatchery, 
Faisalabad, Pakistan. The fingerlings were acclimatized 
for one week in glass aquaria (37 x 29 x 45 cm). Before 
the start of experiment, fish were treated with 0.5% 
sodium chloride to prevent ectoparasites or fungal    Pakistan Vet. J., 2007, 27(3): 121-125. 
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infection (Rowland and Ingram, 1991). During this 
period, fish were fed once daily on the reference diet 
used in subsequent digestibility study (Allan and 
Rowland, 1992).  
 
Feed ingredients and diets preparation 
Each test diet was composed of 70 percent 
reference diet and 30 percent test ingredient (fish meal) 
on dry weight basis. Three test diets (with fish meal) 
and reference diets (without fish meal) having three 
protein levels (28, 30 and 32%) were prepared by 
applying Win feed formulation Package, ver. 2.6 
(software program). Chromic oxide was used as an inert 
marker and incorporated into experimental diets at 1.0 
percent inclusion level. 
The ingredients used in reference and test diets 
were ground, sieved and mixed in mixer for 30 minutes, 
where after, fish oil was gradually added, while mixing 
constantly. Then 85 ml of water per 100g of feed was 
slowly blended into the mixture, resulting in a suitably 
dough texture for fish food (Lovell, 1989). Drying was 
carried out in a convection oven at 35°C for 48 hours. 
The dry product was cut into pellets of 2.5 mm 
diameter. The composition of ingredients of reference 
and test diets is shown in Table 1.  
 
Experimental protocol 
An eight week digestibility experiment was 
conducted by using faecal collection tanks in which a 
settling column was used to separate the faecal material 
of fish from effluent water. Water temperature 
remained 30-32°C during the study period. Air pumps 
were used to maintain the level of dissolved oxygen (5-
5.5 mg/l). For each treatment, two replicates were used 
and in each replicate 10 fingerlings were stocked 
(average body weight 16 gm). Fish were fed at the rate 
of 2 percent of their live wet body weight twice daily 
(morning and afternoon) in the feeding chamber. After  
a feeding session of 2-3 hours, fingerlings were shifted 
to faecal collection tanks for faecal collection. 
   
Analytical procedure 
Samples of six experimental diets and their 
respective faeces were homogenized using a mortar 
pestle and analyzed by standard AOAC (1995) 
procedures: dry matter (DM) by oven drying at 105°C 
for 16 hours, crude protein (CP) by micro-kjeldhal 
analysis and gross-energy by oxygen bomb calorimetry. 
Crude fat was determined following petroleum ether 
extraction method (Bligh and Dyer, 1959) through 
10454 soxtec system HTz. Chromic oxide was 
estimated by using acid digestion method (Divakaran et 
al., 2002), through UV/VIS 2001 spectrophotometer. 
Apparent digestibility coefficients of nutrients for each 
diet were calculated by using the standard method of 
Maynard and Loosli (1969).  
Finally, data were subjected to one-way analysis of 
variance (Steel et al., 1996). Differences between 
means were evaluated by Tukey’s Honesty Significant 
Difference Test (Snedecor and Cochran, 1991). 
 
RESULTS 
 
The result of proximate analysis of reference and 
test diets, having three dietary protein levels and 
estimation of chromic oxide in diets and faeces are 
shown in Tables 2 and 3. The effects of diets on 
apparent digestibility for dry matter, crude protein, 
crude fat and gross energy of all the experimental diets 
were highly significant (P<0.01). The apparent 
digestibility of dry matter was maximum for reference 
and test diets-III (32.10 ± 0.30 and 35.30 ± 0.30%) at 
32% protein level. The difference in apparent 
digestibility of dry matter between reference diet-I and 
test diet-I was non-significant, whereas the means of 
remaining reference and test diets were significantly 
different from each other (Table 4). 
Table 1: Composition of reference and test diets (%) 
Ingredients 
Dietary protein levels 
28% 30% 32% 
Reference    
diet-I 
Test 
diet-I 
Reference 
diet-II 
Test 
diet-II 
Reference 
diet-III 
Test 
diet-III 
Rice polishing   29.23  35.81 26.94 42.42 24.66 41.36 
Wheat bran   29.37  13.49  27.32  3.55  25.26  0.03 
Corn gluten 60%  33.40  11.70 37.74 16.03 42.08 20.46 
Fish meal   0.00  30.00  0.00  30.00  0.00  30.00 
Fish  oil  6.00 7.00 6.00 6.00 6.00 6.15 
Vitamin  premix    1.00 1.00 1.00 1.00 1.00 1.00 
Chromic oxide   1.00  1.00  1.00  1.00  1.00  1.00 
Total  .  100.00 100.00 100.00 100.00 100.00 100.00    Pakistan Vet. J., 2007, 27(3): 121-125. 
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Apparent crude protein digestibility coefficients 
were also highest for reference diet-III (77.92 ± 0.10%) 
and test diet-III (75.77 ± 0.05%) at 32% protein level. 
The apparent digestibility of crude protein (Table 4) of 
reference diet-I was non-significantly different from 
reference diet-II, test diet-II and test diet-III. Test diet-I 
was significantly different from reference diet-II, III 
and test diet-III, but non-significantly different from 
test diet-II. Reference diet-II was significantly different 
from test diet-II but non-significantly different from 
reference and test diets-III. Test diet-II was 
significantly different from remaining diets except 
reference diet-I. Reference diet-III and test diet-III were 
however, non-significantly different from each other. 
The apparent crude fat digestibility coefficients 
were also high for reference diet-III (69.23 ± 0.06%) 
and test diet-III (70.40 ± 0.22%) at 32% protein level. 
The difference of means of crude fat digestibility for 
reference diet-I, test diet-I and II were non-significantly 
different from each other. The means of reference diet-
II was non-significantly different from test diet-II and 
reference diet-III. The remaining diets were 
significantly different from each other (Table 4).  
The high values of apparent gross energy 
digestibility coefficients were 52.28 ± 0.25 and 48.65 ± 
0.78% for reference-III and test diet-III at 32% protein 
level. The differences of means of digestibility of gross 
energy between reference diet-I, II and test diet-II were 
non-significant. The mean of test diet-I was 
significantly different from the remaining diets. 
Reference diet-II and test diet-II were non-significantly 
different from each other but differed significantly from 
reference and test diets-III (Table 4).  
 
DISCUSSION  
 
The apparent digestibility of dry matter was much 
lower than the values of 84-89 and 66-77% reported by 
Eusebio  et al. (2004) and Salim et al. (2004), 
respectively. The apparent digestibility coefficient for 
dry matter may be affected by the type of raw material 
used (whole fish or its by-products). Fish by-products, 
such as those generated by the filleting industry 
(sometime referred to as white fish meal) have higher 
level of ash and lower level of protein than whole fish 
meals. High level of ash generally affects digestibility 
Table 2: Proximate analysis of diets and estimation of chromic oxide  
Diets 
Protein 
level 
(%) 
Dry matter 
(%) 
Crude protein 
(%) 
Crude fat 
(%) 
Gross energy 
 (k cal/g) 
Chromic 
oxide  
(%) 
Reference diet-I  28  91.31± .03  27.13±0.05 3.39±0.34  2.66±0.02  0.97±0.01 
Test diet-1  28  91.97±0.05  27.58±0.02 3.47±0.03  2.97±0.10  0.95±0.04 
Reference diet-II  30  93.43±0.07 29.08±0.02 5.93±0.05 3.03±0.06 0.86±0.01 
Test diet-II  30  93.31±0.04  29.37±0.02 5.00±0.00  3.20±0.08  0.90±0.02 
Reference diet-III  32  93.27±0.03 31.40±0.09 6.47±0.02 3.19±0.05 0.72±0.01 
Test  diet-III  32  93.74±0.24  31.63±0.05 6.48±0.02  3.35±0.04  0.68±0.01 
Table 3: Proximate analysis of faeces and estimation of chromic oxide  
Faeces  Protein levels 
(%) 
Dry matter 
(%) 
Crude protein 
(%) 
Crude fat 
(%) 
Gross 
energy 
(k cal/g) 
Chromic  
oxide (%) 
Reference diet-I  28  88.50±0.08 8.84±0.012 1.71±0.02 1.90±0.05  1.21±0.02 
Test diet-1  28  89.01±0.09  10.09±0.01 1.73±0.02  2.18±0.10  1.16±0.05 
Reference diet-II  30  89.93±0.02 9.40±0.13 2.76±0.17 2.22±0.05  1.14±0.02 
Test diet-II  30  90.19±0.03  11.45±0.08 2.95±0.06  2.32±0.03  1.16±0.02 
Reference diet-III  32  91.11±0.06 10.16±0.13 2.93±0.01 2.35±0.06  1.06±0.01 
Test diet-III  32  91.48±0.18  11.87±0.09 2.97±0.04  2.66±0.06  1.05±0.01 
Table 4: Apparent digestibility (%) of dietary protein levels of reference and test diets  
Diets  Protein level   Dry matter   Crude protein  Crude fat   Gross energy  
Reference diet- I  28  19.80
e±1.40 73.93
bc±0.05    59.49
d±1.13 42.43
c±0.36 
Test diet-I  28  18.15
e±0.05   68.43
d ± 1.58  57.02
d± 2.42  39.09
d±1.35 
Reference diet-II  30  24.50
c±0.30   75.64
ab ± 0.24  64.85
bc±1.64 44.65
c±0.30 
Test diet-II  30  22.05
d±0.05   70.99
cd ± 0.21  61.25
cd±0.73 43.30
c±1.05 
Reference diet-III  32  32.10
b± 0.30   77.92
a ± 0.10  69.23
b ±0.06  52.28
a±0.25 
Test diet-III  32  35.30
a± 0.30   75.77
ab ±0.05    70.40
a± 0.22  48.65
b±0.78 
Mean values with different superscripts within a row differ significantly (P<0.01).    Pakistan Vet. J., 2007, 27(3): 121-125. 
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of dry matter and results in high waste outputs and can 
also produce mineral imbalance (Cho and Bureau, 
1998). The apparent digestibility for crude protein in 
the present study was less than that reported by Hossain 
and Jauncey (1989), who observed that apparent 
digestibility coefficient for crude protein of fish meal in 
carp was 88.9%. Similar value of fish meal digestibility 
for  Labeo rohita was also reported by Salim et al. 
(2004). According to Anonymous (1997), carp can 
digest up to 95% of proteins in fish meal. However, the 
value can decrease from 92 to 68%, depending on 
source and treatment of the meals (Pike et al., 1990). 
The difference in protein digestibility may be due to 
differences in chemical composition, origin and 
processing of various feed ingredients, method of 
faeces collection and fish species (Koproco et al., 
2004). Digestibility of fish meal may be improved by 
applying low temperature in the drying process (Pike et 
al., 1990). The high apparent digestibility on 32% 
protein level might be due to better availability of 
amino acids than 30 and 28% protein levels. Muzamel 
et al. (2003) observed that the level of essential amino 
acids in 30% protein diet was comparatively higher 
than 25 and 20 percent dietary protein levels.   
The apparent digestibility of crude fat in the 
present study was also lower than the values reported 
by NRC (1993). The values of NRC were in range of 
85-95% for fish meal. The values of crude fat 
digestibility of 81.35 ± 3.64% reported by Jalal et al. 
(2000) were also higher than our findings. However, the 
fat digestibility of current study was slightly higher than 
the value (68%) reported by Gaylord and Gatlin (1996). 
They concluded that differences in lipid digestibility 
values for red drum (Sciaenops ocellatus) compared to 
other species might be attributable to differences in 
technique used to extract lipid.  
The apparent gross energy digestibility was slightly 
higher than the finding of Laining et al. (2003), who 
observed apparent gross energy digestibility of 51.1 ± 
0.89% for fish meal. The apparent gross energy 
digestibility in the present study was lower than that 
reported by other researchers (74%, Windell et al., 
1978; 91%, Cho et al., 1982; 91.5%, Smith et al., 1980) 
for rain bow trout, (83%; Law, 1986) for grass carp 
(73.5%, Kirchgessner et al., 1986).  
  
Conclusions 
The apparent digestibility of dry matter, crude 
protein and crude fat observed in the present study was 
comparatively lower than other reported studies. 
However, the comparison of dietary protein levels 
revealed that apparent digestibility increased with the 
increased in dietary protein levels and the digestibility 
was maximum at 32% dietary protein level. 
REFERENCES 
 
Allan, G. L. and S. J. Rowland, 1992. Development of 
an experimental diet for silver perch (Bidyanus 
bidyanus). Austasia Aquaculture, 6: 39-40. 
Anonymous, 1997. Nutrient Requirements of Warm 
Water Fish. National Academy of Sciences, 
Washington, DC, USA.  
AOAC, 1995. Official Methods of Analysis. 16
th Ed., 
Association of Official Analytical Chemists. 
Arlington. VA, USA.  
Bligh, E. G. and W. J. Dyer, 1959. A rapid method of 
total fat extraction and purification. Canadian J. 
Biochem. Physiol., 37: 911-917. 
Boonyaratpalin, M., P. Suraneiranat and T. Tunpibal, 
1998. Replacement of fish meal with various types 
of soybean products in diet for the Asian seabass, 
Lates calearifer. Aquaculture, 161: 67-68. 
C h o ,  C .  Y . ,  S .  J .  S l i n g e r  a n d  H .  S .  B a y l e y ,  1 9 8 2 .  
Bioenergetics of Salmonid fishes: energy intake, 
expenditure and productivity. Comp. Biochem. 
Physiol. (B), 73: 25-41. 
Cho, C. Y. and D. P. Bureau, 1998. An introduction to 
nutrition and feeding of fish. Fish Culture, 11:199-
210. 
Divakaran, S., G. O. Leonard and P. F. Ian, 2002. Note 
on the methods for  determination of chromic oxide 
in shrimp feeds. J. Agri. Food Chem., 50: 464-467.  
Eusebio, P. S., R. M. Coloso and E. P. Mamauag, 2004. 
Apparent digestibility of selected ingredients in 
diets for juvenile grouper, Epinephelus coiodes 
(Hamilton). Aqua. Res., 35: 1261-1269. 
Gaylord, T. G. and D. M. Gatlin, 1996. Determination 
of digestibility coefficients of various feedstuffs for 
red drum (Sciaenops ocellatus). Aquaculture, 
139(3): 303-314. 
Hossain, M. A. and K. Jauncey, 1989. Studies on the 
protein, energy and amino acid digestibility of fish 
meal, mustard oil cake, linseed and sesame meal 
for common carp (Cyprinus carpio L). 
Aquaculture, 83: 59-72. 
Jalal, K. C. A., M. A. Ambak, C.R. Saad, A. Hassan 
and M. A. B. Abol, 2000. Apparent digestibility 
coefficients for common major feed ingredients in 
formulated feed diets for tropical sport fish, Tor 
tambroides fry. Pakistan J. Biol. Sci., 3(2): 261-
264. 
Koproco, K., P. T. Seven and G. Tuna, 2004. Apparent 
digestibility coefficients of protein in selected 
feedstuffs for juvenile Nile tilapia (Oreochromis 
niloticus L.). Pakistan J. Biol. Sci., 7(12): 2173-
2176.    Pakistan Vet. J., 2007, 27(3): 121-125. 
 
125
Laining, A., Rachmansyah, A. Tanfik and W. Kevin, 
2003. Apparent digestibility of selected feed 
ingredients for humpback grouper, Cromileptes 
altivelis. Aquaculture, 218: 529-538.  
Krichgessner, M., H. Kurzinger and F. J. Schwarz, 
1986. Digestibility of crude nutrients in different 
feeds and estimation of their energy contents for 
carp, Cyprinus carpio (L.). Aquaculture, 58: 185-
194. 
Law, A. T., 1986. Digestibility of low cost ingredients 
in pellet feed by grass carp, Ctenopharyngodon 
idella. Aquaculture, 51: 97-103. 
Lovell, R. T., 1989. Nutrition and Feeding of Fish. Van 
Nostrant-Reinhold, New York, USA. 
Maynard, L. A. and J. K. Loosli, 1969. Animal 
Nutrition. 6
th Ed., McGraw-Hill, New York, USA. 
Muzamel, I., M. Salim and J. I. Sultan, 2003. Effect of 
different levels of dietary protein on growth 
performance of Cirrhinus mrigala fingerlings 
under intensive culture system. J. Anim. Plant Sci., 
13(2): 81-82. 
Nengas, I., M. N. Alexis, S. J. Davies and C. Petichakis, 
1995. Investigation to determine digestibility 
coefficients of various raw materials in diets for 
gilthead sea bream, Sparus auratus L. Aqua. Res., 
26: 185-194. 
NRC (National Research Council), 1993. Nutrient 
Requirements of Fish. National Academy Press, 
Washington, DC. USA.  
Pike, I. H., G. Andorsdotttir and H. Mundhein, 1990. 
The role of fish meal in diets for salmonids. 
International Association of Fish Meal 
Manufactures. Technical Bulletin No. 24: 1-35 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Robinson, E. H., M. H. Li and B. B. Maining, 2000. 
Evaluation of various concentrations of dietary 
protein and animal protein for pond raised channel 
catfish Ictalurus punctatus fed to satiation or at a 
restricted rate. J. World Aqua. Soc., 31: 503-510. 
R o w l a n d ,  S .  J .  a n d  B .  A .  Ingram, 1991. Diseases of 
Australian native fishes. In: Fisheries Bulletin 4, 
NSW Fisheries, Sydney, NSW, Australia. 
Salim, M., I. Aziz, J. I. Sultan and I. Mustafa, 2004. 
Evaluation of apparent digestibility of fish meal, 
sunflower meal and rice polishing for Labeo 
rohita. Pakistan J. Life Soc. Sci., 2(2):139-144. 
Smith, R. R., M. C. Pesterson and A. C. Allred, 1980. 
Effect of leaching on apparent digestion 
coefficients of feedstuffs for salmonids. Prog. Fish 
Cult., 42(4): 195-199. 
Snedecor, G. W. and W. G. Cochran, 1991. Statistical 
Methods. 8
th Ed., Iowa State Univ. Press, Ames. 
Iowa, USA. 
Steel, R. G. D., J. H. Torrie and D. A. Dickey, 1996. 
Principles and Procedures of Statistics, 
International Student Edition. McGraw Hill 
International Book Co. Inc., New York, USA.   
Watanabe, T., 2002. Strategies for further development 
of aquatic feeds. Fish. Sci., 68: 242-252. 
Webster, C. D., L. S. Goodgame and J. H. Tidwell, 
1995. Total replacement of fish meal by diets for 
blue catfish, Ictalurus furcatus (Lesueur). 
Aquaculture, 103: 141-152.  
Windell, J. T., J. W. Foltz and J. A. Sarokon, 1978. 
Methods of faecal collection and nutrient leaching 
in digestibility studies. Prog. Fish Cult., 40(2): 51-
55. 
 
 
 
 
 